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ABSTRACT

Frozen or refrigerated toast consisting of at
least one slice of bread and a topping, which is

regenerated in a microwave oven.
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TOAST WITH TOPPING

The subject of the present invention is a toast
with topping and a process of preparation which makes it

5 possible to prepare such a toast.

Any discussicn of the prior art throughout the
specification should in no way be considered as an
admission that such prior art is widely known or forms
part of commen general knowledge in the field.

10 In the field of £frozen products or of
refrigerated products, it is known to prepare toast or
slices of bread with topping which can be regenerated in
a traditional oven, in a toaster or in a frying pan.

The company Herta has in particular introduced

15 onto the French market, under the name “Tartine
d’Herta”, a sliced bread consisting of a sliice of bread
and a ham-cheese type topping. This sliced bread is
stored at refrigerator temperatures or in the freezer
and then, at the time of its consumption, is regenerated

20 in a traditional oven at 220°C or in a frying pan with a
portion of fat.

LIS Moreover, patent application FR 2,571,224
gd f describes a process for the preparation of a sliced
r:ﬂ bread for freezing, consisting of a slice of bread on
vt 25 which a topping having a sufficiently dense ceonsistency,
'i:} 30 that it does not run, is spread. This sliced bread
sseest is wrapped in an aluminium bag, either before or after

being frozen, and is then heated in a traditional oven
at the time of its consumption.

S 30 Heating such foed products in a traditional oven
) takes time. Indeed, it is necessary to preheat the oven
- for a few minutes, in order to reach the desired heating
:ﬂ:é temperature, and then about fifteen minutes are required

in order to homogeneously heat the food product and to
oiest 35 give it a nice brown colour.
Moreover, heating such food products in a frying
pan also takes time and fat should be added to the
bottom of the frying pan in order to prevent the food




product  sticking. Consequently, the product is
inevitable enriched with an excess of fat.
Currently, the use of microwave ovens,
especially for rapidly and homogeneously heating or
5 reheating prepared meals is widespread among consumers,
that is to say among individuals and in the catering
sector.
However, this type of known sliced bread or
toast -cannot be regenerated in a microwave oven.
10 Indeed, regeneration of such food products in a
microwave oven would mean the formation of a
nonhomogenecus and rubbery texture of the crumb of the
slice of bread and often a dispersion, in the slice of
bread, of the 1liquid fracticn of the topping. This
15 nonhomogeneous and rubbery texture is thought to come
from a migration of part of the quantity of water
contained in the crumb of the slice of bread towards the
crust of the slice of bread, followed by drying and
pelymerization of the proteinsz in the flour content in
20 the slice of bread.
It is an object of the present invention to
overcome or ameliorate at least one of the disadvantages

of the prior art, or to provide a useful alternative.

In a first aspect, the present invention
o 25 provides a toast, frozen or refrigerated, consisting of
at least one slice of bread, comprising a crumb porticn

surrounded by crust, a fat layer containing a film-
forming protein and a topping, wherein after
regeneration in a microwave oven, the tcast has a soft

30 texture in the crumb of the slice of bread and a crisp
texture in the crust of the slice of bread.

In a second aspect, the present invention
provides a process for the preparation of a toast
according to the first aspect, in which:

(IS 5 - the bread is baked so that it has a water loss
of 17-22%,

- it is allowed to rest at 4-10°C for 1-7 days, before
being cut into slices of bread,

- one of these slices of bread is toasted,
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- the layer of fat is spread on the toasted slice of
bread,

- the topping is placed on the toasted slice of bread
so as to obtain toast,

- and then the toast thus prepared is packaged in a
plastic packaging or in a cardboard packaging before
storing it at refrigerator temperatures or freezing
it.

It has been observed, surprisingly, that the
toast according to the invention has, after regeneration
in a microwave oven in a relatively short time, a
texture comparable to that of a fresh product of the
same type which is heated in a traditional oven for
about 15 minutes.

During the regeneration in a microwave oven, the
toast according teo the invention may be placed on a
cardboard support with an aluminized film, having the

effect of a susceptor, for example.




Preferably, the toast according to the invention
consists of at least one slice of bread and a topping
between which a layer of fat is spread. There may be
used, as fat, vegetable fat, such as olive oil, palm oil

5 or groundnut oil, or animal fat, such as butter or lard,
for example.

The fat layer may correspond to 2-6% of the
final weight of the toast, for example. If the fat
layer corresponds to a value less than 2% of the final

10 weight of the toast, its quantity may not be sufficient
to cover the entire slice of bread. On the other hand,
if it corresponds to a value greater than 6% of the
final weight of the toast, a toast may be obtained which
has an excessively high fat content, in which the fat

15 penetrates into the entire thickness of the slice of
bread.

Preferably, it corresponds to 3-4% of the final
weight of the toast.

The layer of fat spread between the slice of

20 bread and the topping plays two roles; on the one hand,
it makes it possible to avoid the migration of water
between the topping and the slice of bread and, on the

: other hand, it absorbs the microwaves, thus making it
) possible, at high temperatures to cause the ice crystals

et . 25 contained in the toast, if it has been frozen, to melt
R and to develop a soft texture in the bread crumb and a
spened crisp texture in the crust of the slice of bread.

The toast according to the present invention may

‘consist of at least one slice of bread obtained from a

30 bread prepared from a dough based on 55-65% flour, 1-3%

sugar, 1-3% added proteins, 0.1-1% emulsifier, 0.5-2%

yeagt, 0.5-1.5% salt, 1-5% fat and 28-40% water, for
example.

The flour may be soft wheat flour containing 10%
H 35 protein and 0.55% ash, for example. It is also possible
to use a mixture of flours based cn 70-90% soft wheat
flour and 10-30% rye flour, maize flour and/or wheat
flour, for example.
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It is possible to enzymatically treat the flour with
enzymes of the amylase and/or pentosanase type in order
to improve, during the regeneration of the toast
according tec the invention in a microwave oven, the
soft texture of the crumb of the slice of bLread, the
colour of the crust of the slice of bread as well as
the tecast volume.

The sugar may be in crystalline form or in
syrup form, for example. It acts as substrate during
the fermentation and also contributes to the colour of
the slice of bread during baking.

The proteins added may be milk proteins or egg
white proteins, for example. Their main role is to
stabilize the retention of the gas develeoped in the
dough, during its fermentation, thus making it possible
to improve the final volume of the bread and to promote
the colour of the crust.

The emulsifier may be lecithin, DATEM, that is
Lo say diacetyl tartaric ester of monoglycerides and/or
S5L, that is to say sodium stearyl lactilate, Ffor
example,

The yeast may be baker’'s yeast, dehydrated or

otherwise, or baking powder, for example.
It is also possible to add in addition deactivated
yeast so as to weaken the gluten network and to reduce
its polymerization during reheating in a microwave
oven, for example.

The fat may be in the form of a fat, powder or
an cil, for example. It makes it possible to improve
the soft texture of the crumb of the slice of bread.

The bread, prepared from a dough based on
flour, sugar, added proteins, emulsifier, yeast, salt,
fat and water is therefore manufactured according to a
traditional process, with batch or continuous kneading,
fermentation, shaping and dividing followed by a
proving step in a chamber at 230-36°C, for 30-90 min,
depending on the size of the bread. Preferably, loaves
of 500 g to 2 kg are manufactured so as to then be able
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to cut even slices of bread and to also reduce the cutting scraps.

The proving step as well as the baking step can be carried out on plates, on a band
or in moulds, for example.

To obtain a bread with an even and crisp crust, a step of stcaming, that is to say of
injection of steam, of 1 - 2 min at 210-230°C, can be carried out at the beginning of the
baking step, for example. The bread may be baked at 210 - 230°C for 40 - 60 min.
During the baking, care is taken that the water loss is 17 - 22% and preferably 18 - 19%.

After the baking step, the bread is allowed to cool and then it is allowed to rest at 4
- 10°C for 1 - 7 days, preferably 4 - 6 days so that an equilibrium is established between
the water content of the crumb and that of the crust of the bread and so that the bread can
be better cut into slices.

Preferably, the water content in the crust of the slice of bread is 4 - 7%, before this
resting step, and 15 - 23% after this resting step.

Preferably, the water content in the crumb of the slice of bread is 31 - 40% before
this resting step, and 20 - 30% after this resting step.

The bread can then be cut into slices having a thickness of 10 - 20mm, for
example. Preferably 14 - 16mm slices are cut.

The subject of the present invention is also a process for the preparation of a toast
according to the invention, in which:
- the bread is baked so that it has a water loss of 17 - 22%,
- it is allowed to rest at 4 - 10°C for 1 - 7 days, before being cut into slices of bread,
- one of these slices of bread is toasted,
- the layer of fat is spread on the toasted slice of bread,

- the topping is placed on the toasted slice of bread so as to obtain a toast,

2167400.00¢/PFD
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- and then the toast thus prepared is packaged in a plastic packaging or in a cardboard
packaging before storing it at refrigerator temperatures or freezing it.
The side(s) of the slice of bread thus prepared is/are toasted so as to then obtain

crispness using microwaves. During this pretoasting step, the water

ne74.00.00¢/PFD
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content of the slice of bread can be reduced so as to
have 2 weight loss of 4-6%, for example.

This pretoasting step can be carried out by passing the
slice of bread, for a period of 10-25 seconds,
preferably 20 seconds vunder infrared lamps, for
example. The slice may be toasted on one of the two
gsides or on both sides.

A layer of fat is then spread over the slice of

bread. As gpecified above, this layer of fat may be
vegetable fat or animal fat, for example.
The property of the barrier layer of fat, described
above, that is to say protection against moisture may
be increased with the incerporaticn into the fat layer
of a film-forming protein, such as calcium caseinate
and of a hydrocolloid, such as icta-type carrageenan,
for example.

Topping is then placed on the slice of bread so
as to obtain a toast with topping. The topping may have
a water content of 40-80%, for example.

Preferably, a proporticn of topping of 50-75% relative
to the final weight of the toast is placed.

The topping may be a savoury topping or a sweet
topping.

If it is desired to prepare a savoury toast, a
savoury topping comprising pieces of meat or fish,
€ggs, a sauce, whole vegetables and/or vegetable
pieces, cheese, spices and/or cereals may be placed on
the toast, for example.

The meat may be beef, chicken, turkey, veal,
pork or prepared meat products such as ham, sausage or
salami, for example.

The fish may be cod, salmon, sole or hake, for
example. Precooked or raw meat or fish pieces may be
added, for example. Minced meat or fish in sauce may
also be added, for example.

The eggs may be hard-boiled or scrambled eggs,
for example.

The whole vegetables may be maize seeds, peas
or beans, for example. The vegetable pieces may be
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tomatoes, sweet peppers, mushrooms, potatoes, onions,
celery, carrots, or broccoli, for example.

The whole vegetables and/or vegetable pieces may be
blanched or precocked before adding them to the paste,
for example. They may alsc be added in the form of a
purée, for example.

The cheese may be gruyére, mozzarella, cheddar
or emmental, for example,

The sauce may be mustard, ketchup, tomato sauce
or a white sauce, for example.

The cereals may be polished rice or pearl
barley which may be precocked, or sesame or poppy, for
example.

The spices may be pepper, rosemary, sage,
ginger, thyme, chilli or cumin, for example.

If it is desired to prepare a sweet toast, a
topping comprising whole fruits and/or fruit pieces,
fruit puree, fruit jam, eggs, a sauce, spices and/or
cereals may be placed on the toast, for example.

The whole fruits may be strawberries,
ragpberries, bilberries, cherries, red currants or
blackberries, for example. The fruit pieces may be
apples, pears, pineapples or apricots, for example.

The sauce wmay be a vanilla sauce, a caramel
sauce or a chocolate sauce, for example.

The spices may be cinnamon or wanilla, for
example. ‘

The cereals may be polished rice or pearl
barley which may be precooked, for example.

After having placed the topping on the first
slice of bread, it is possible to superpose a second
slice of bread, previously toasted and on which a layer
of fat has then been spread, for example. The side of
the second slice on which a layer of fat has been
spread will be brought into contact with the topping.

The toast thus prepared is then packaged in a
plastic packaging or a cardboard packaging before being

stored at refrigerator temperatures or in a freezer.
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Before packaging the toast and storing it at
refrigerator temperatures or in a freezer, it may be
subjected to a baking step for 5-10 min at 160-200°C,
for example.

If the toast is stored in a freezer, it can be
frozen before being packaged, for example.

The toast thus prepared can be placed, bhefore
being packaged, on a cardbcard support with an
aluminized film having the effects of a susceptor
during heating or reheating in a microwave oven, for
example.

To aid the evaporation of the moisture, the
toast according to the invention may also be placed on
absorbent paper, to heat it in a microwave oven, for
example.

During the heating in a microwave oven, the
crust of the slice of bread dries very rapidly to a
moisture of less than 2%. This therefore makes it
possible tc obtain the desired crisp texture in the
crugt. On the other hand, the crumb of the slice of
bread is then impregnated with the fat layer, which
will make it soft.

The present invention is described in greater
detail with the aid of the nonlimiting examples below.
In these examples, the percentages are given by weight
urlless otherwise stated.

Example 1

Toasts for which the topping is of the pizza
type are prepared.

To do this, a bread dough 1is first prepared
which contains 1.75 kg of soft wheat flour, 0.02 kg of
granulated sugar, 0.04 kg of milk proteins, 0.03 kg of
salt, 7 g of emulsifier, SSL, 0.06 kg of fresh baker's
veast, 0.06 kg of sunflower oil and 1.03 kg of water.

This dough 1is kneaded batchwise, fermentation
is carried out, it is shaped and it is divided into
dough pieces of 1 kg, before leaving it in a proving
chamber at 34°C for 45 min. The dough pieces are then
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baked for S0 min at 220°C s¢ as to obtain browned
loaves. Care is taken to ensure that the water logs in
these loaves, during baking, is 18%.

After the baking step, the loaves are allowed
to cool and then they are allowed to go stale for §
days so that an equilibrium is established between the
water content of the crumb and that of the crust of the
loaves. The loaves can thus be better cut into slices,
for example.

The loaves are cut into slices with a thickness
of 15 mm,

One side of the slices of bread which axre thus
cut is toasted by a passage of 20 seconds over infrared
lamps so as to then obtain the crispness with
microwaves. During this pretoasting step, the water
content of the slices of bread is reduced so as to have
a welght loss of 5%.

A layer of a mixture containing 3% olive oil,
0.5% calcium caseinate and 0.5% iota-type carrageenan,
relative to the final weight of the toast, is then
spread on the sliceg of bread.

A pizza-type topping is then prepared which
contains 80% onion pieces, 5% virgin olive oil, 2.5%
crushed garlic, §.2% tomato purée, 0.8% fine galt, 0.1%
white pepper, 0.1% ground Cayenne pepper and 2% freeze-
dried basil.

The pizza-type topping is then placed on the
slices of bread, in a proportion of 60% relative to the
final weight of the toast. The topping has a water
content of 70%.

The toasts thus prepared, which have been
placed on a cardboard support with an aluminized film,
are then packaged in cardbcard packages before being
stored in a freezer.

The consumer then regenerates the toasts thus
prepared in a microwave oven for 2 min, for a power of
900 watts, go as to heat them and give a soft texture
Lo the crumb of the slice of bread and a crisp texture
to the crust of the slice of bread.
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Example 2

Toasts are prepared which have a topping
containing scrambled eggs and lardons.

To do this, toasted slices of bread are
prepared on which a layer cf a mixture has been spread
which contains 3% sunflower oil, 0.5% calcium caseinate
and 0.5% iota-type carrageenan, relative tc the final
welght of the toast, as described in Example 1.

A topping containing scrambled eggs and lardons
is then prepared which contains 35% béchamel sauce, 41%
scrambled eggs, 17% lardons and 7% of a mixture of
spices.

The pizza-type topping is therefore then placed
on the siices of bread, in a proportion of 63% relative
to the final weight of the toast. The topping has a
water content of 60%.

The toasts thus prepared, which have been
placed on a cardboard support with an aluminized film,
are then packaged in cardboard packages before being
stored in a freezer.

The consumer then regenerates the toasts thus
prepared in a microwave oven for 3 min at 900 watts, so
as to heat them and tc give a soft texture to the crumb
of the slice of bread and a crisp texture to the crust
of the slice of bread.

Example 3

Tecasts having a chocolate topping are prepared.

Tc do this, a bread dough is first prepared
which contains 1.9 kg of soft wheat flour, 0.06 kg of
granulated sugar, 0.06 kg of milk proteins, 0.03 kg of
salt, 0.01 kg of emulsifier, §SL, 0.06 kg of fresh
baker's yeast, 0.06 kg of sunflower oil and 0.82 kg of
water.

This dough is kneaded batchwise, fermentation
is carried out, it is shaped and it is divided intoe
dough pieces of 1.5 kg, that are left in a proving
chamber at 32°C for 45 min. The dough pieces are then
baked for 50 min at 190°C so as to obtain browned
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loaves. Care is taken to ensure that the water loss in
these loaves is 19%. .

After the baking step, the loaves are allowed
to cool and then they are allowed to go stale for &
days so that an equilibrium is established between the
water content of the c¢rumb and that of the crust of the
bread. The locaves can thus be better cut into slices,
for example.

The loaves are cut into slices with a thickness
of 13 mm,

One side of the slices of bread which are thus
cut is toasted by a passage of 22 seconds over infrared
lamps so as to then obtain the crispness with
microwaves. During this pretoasting step, the water
content of the slices of bread is reduced sc as to have
a weight loss of 5%.

A layer of a mixture containing 3% butter, 0.5%
calcium caseinate and 0.5% iota-type carrageenan,
relative to the final weight of the toast, is then
spread on the slices of bread.

A& chocolate topping 1is then prepared which
contains 20% milk powder, 40% cocoa powder, 2% egg yolk
and 38% cream containing 45% fat.

The chocclate topping is then placed on the
slices of bread, in a proportion of 57% relative to the
final weight of the toast, the tcpping has a water
content of 55%.

The toasts thus prepared, which have been
placed on a cardboard support with an aluminized film,
are then packaged in cardboard packages before being
stored in a freezer.

The consumer then regenerates the tocasts thus
prepared in a microwave oven for 3 min, at 900 watts,
so as tec heat and give a soft texture to the crumb of
the slice of bread and a crisp texture to the crust of
the slice of bread.
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THE CLAIMS DEFINING THE INVENTION ARE AS FOLLOWS:-

1. Toast, frozen or refrigerated, consisting of at
least one slice of bread, comprising a crumb portion
5 surrounded by crust, a fat layer containing a film-
forming protein and a topping, wherein after
regeneration in a microwave oven, the toast has a soft
texture in the crumb of the slice of bread and a crisp

texture in the crust of the slice of bread.

10 2. Toast according to Claim 1, wherein the slice of
bread is obtained from a bread prepared from a dough
based on 55-65% flour, 0.5-3% sugar, 1-3% added
proteins, 0.1-1% emulsifier, 0.5-2% vyeast, 0.5-1.5%
salt, 1-5% fat and 25-40% water.

15 3. Toast according to Claim 1 to Claim 2, wherein

the slice of bread has a thickness of 10-20mm.

4. Toast according to any one of Claims 1 to 3, for

which the fat layer corresponds to 2-6% of the final

weight of the toast and the topping 50-75% of the final
20 weight of the toast.

5. Toast according to any one of Claims 1 to 4,
.. wherein it is placed on a cardboard support with an
aluminized film, having the effect of a susceptor during

the regeneration in a microwave oven.

25 6. Process for the preparation of a toast according
f'ni to any one of Claims I to 5, in which:
e - the bread is baked so that it has a water loss
of 17-22%,

- it is allowed to rest at 4-10°C for 1-7 days,

HS 30 before being cut into slices of bread,

- one of these glices of bread is toasted,

- the layer of fat is spread on the toasted slice
of bread,

- the topping is placed on the toasted slice of
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bread so as to obtain toast,

- and then the toast thus prepared is packaged in
a plastic packaging or in a cardboard packaging
before storing it at refrigerator temperatures

or freezing it.

7. Process according to Claim 6, in which the

freezing is carried out before the toast is packaged.

8. Process according to Claim 6 or Claim 7, in
which, after having placed the topping on the first
glice of bread, a second slice of toast is superposed,
bringing into contact with the topping the side of this
second slice of bread on which a layer of fat has been

spread beforehand.

9. Process according to any one.of Claims 6 to 8,
in which the toast thus prepared ig placed, before being
packaged, on a cardboard support with an aluminized film
having the effects of a susceptor during heating with

microwaves.

10. Toast substantially as herein described with
reference to any one of the examples but excluding

comparatives.
11. A process for the preparation of toast

substantially as herein described with reference to any

one of the examples but excluding comparatives.

DATED this 9Sth Day of September 2002
SCCIETE DES PRCDUITS NESTLE S.A.

Attorney: PAUL G. HARRISON
Fellow Institute of Patent and Trade Mark Attorneys of Australia
of BALDWIN SHELSTON WATERS
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